Manicotti with Cheese Filing and Meat Sauce 
Ingredients:

Meat Sauce 
10ml olive oil




2 tsp
50ml chopped celery



¼ cup
25ml finely chopped onion


2 tbsp
1 garlic clove, minced

100g extra lean ground beef


½ cup
125ml tomato sauce



½ cup



15ml tomato paste



1 tbsp
125ml tomato juice 



½ cup
f.g. basil, oregano, thyme, salt & pepper
Dash of hot sauce (optional)

Dash of Worcestershire sauce (optional)

Method:
· Sauté onion, garlic, celery in oil until translucent and soft.

· Add the beef and cook on medium heat until no longer pink inside.

· Drain any fat if needed into a disposable container.

· Add the remaining ingredients and cook on low heat for 20min. Stirring occasionally
· Allow the sauce to cool and place in a container for next class.

Manicotti with Cheese Filling 
4 Manicotti shells

250ml ( 125ml + 125ml) mozzarella cheese, shredded
½ cup + ½ cup
125ml cottage and or ricotta cheese ( ½ in ½ )

¼ cup + ¼ cup
25ml parmesan





2 tbsp
1 egg, beaten

15ml parsley





1 tbsp
Salt & pepper

· Preheat Oven to 375

· Take your meat sauce out of the fridge.
· Cook the Manicotti shells in a large pot of boiling water for 6-8min. Drain and set aside.

· Combine 125ml of mozza with the cottage/ricotta, & parmesan cheeses.
· Add the egg, parsley, and salt & pepper.
· Fill the shells with the cheese mixture carefully, dividing the filling evenly.

· Pour half of the meat sauce in the bottom of your pan. Arrange the manicotti filled shells in the pan. Pour the other half of the sauce on top of the shells.

· Sprinkle the remaining 125ml mozza on top.

· Bake 20-30min, uncovered, until bubbly and heated through.

Enjoy with Garlic Bread and a Caesar Salad!!
